
Packard’s Dessert Menu 
 

Your dining experience would not be complete without indulging in  
The Last Course 

 
Executive Pastry Chef Leo Hueppi and his Pastry Team offer an array of 

mouthwatering desserts, created with fresh, local ingredients that reflect the 
seasonality of Florida’s fruits, essences, dairy and chocolate.      

 
 

Enjoy…   
 
 

Molten Chocolate Cake 
Warm Rich Chocolate Cake with a Molten Center,  

Madagascar Vanilla Bean Ice Cream & Crème Anglaise Sauce  
 

Apple Tarte Tatin 
Sweet Tart Shell Filled With Almond Cream & Granny Smith Apples    

 
Hazelnut Praline Cheesecake 

A Pyramid of Cheesecake Covered with a European Chocolate Ganache  
 

Key Lime Cheesecake 
This Tart & Tangy Wedge is bursting with flavor. Surrounded by our 

Signature Almond - Graham Crust, with Whipped Cream & Berry Purée.  
 

Packard’s Signature Premium Slow Churned Ice Creams 
Served in a Vanilla Laced Waffle Cup 

Cookies & Cream                                   Peanut Butter Cup  
Pralines & Cream                              Jamocha Fudge Brownie 

Madagascar Vanilla Bean         Orange, Pineapple & Mandarin Sorbet 
 

Choose from: Individual Serving, 3 Signature Flavors or 5 Signature Flavors  
 
 

Pint-Size Containers of our Signature Ice-Creams are available for Carry-out. 
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